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THE  NEW 


RECEIPT  BOOK. 


Mixture  for  Bile. 

Infusion  of  gentian  eight  ounces,  sulphate  of  magnesia 
half  an  ounce. 

Dose. — Wine-gassful  every  morning. 

Remedy  for  Dropsy. 

Take  of  green  broom,  juniper  root  and  dandelion,  of  each 
half  an  ounce,  water  one  pint-and-half,  boil  down  to  one 
pint  and  strain. 

Dose. — Wine-glassful  twice-a-day. 

For  Sore  Throat. 

Infusion  of  roses  seven  ounces,  tincture  of  myrrh  half  an  ounce 

Use  as  a  gargle. 

For  Toothache. 

Alum  one  drachm,  spirits  of  nitrous  ether  three  drachms. 

Dip  a  bit  of  cotton  wool  in  it  and  apply  to  the  tooth, 

For  Gout. 

Colchicum  wine  one  ounce,  spirits  of  nitrous  ether  one  eunu*? 
iodide  of  potassium  two  scruples,  distilled  water  two  ounces. 

Dose. — A  tea-spoonful  in  camomile  tea  three  times  a  day. 

Remedy  for  Worms. 

Common  salt  two  drachms,  cochineal  two  scruples. 

Doee. — Haifa  drachm  every  morning. 

For  Corns  or  Warts. 

Subcarbonate  of  potash  cue  ounce,  salt  of  sorrel  haslf  an  ounc 
mix  well  togeftaer. 

Lay  a  pinch  on  the  eorn  or  wart  four  or  five  successive  nigh 

bfhding  it  on  with  a  Mg,. 

Chapped  Hands. 

Dust  the  bands  over  with  finely  psw&ored  Oatmeal. 

This  is  jB&ilh  Vie 
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To  Create  an  Appetite. 

Compound  tincture  of  gentian  half  an  ounce,  sal  volatile 
Half  a  tea-spoonful,  cinnamon  water  one  ounce,  compound  tincture 
of  cardamoms  one  tea-spoonful. 

The  draught  to  be  taken  one  hour  before  a  meal. 

For  Indigestion. 

Take  equal  parts  of  rhubarb,  calcined  magnesia  and  powdered 
jamaica  ginger. 

Dose — One  tea-spoonful  in  a  little  water  every  second  day. 

For  Asthma,  Bronchitis,  Shortness  of 
Breath,  &c. 

Spanish  juice  half  an  ounce,  water  three  gills,  boil,  add 
ipecacuana  wine  half  an  ounce,  carbonate  of  ammonia  quarter  of  an 
ounce. 

Dose. — Two  table-spoonfuls  three  times  a  day. 

For  Rheumatism. 

Take  common  salt  and  capsicum,  of  each  half  a  tea  spoonful, 
best  vinegar,  one  pint.  Rub  well  in. 

For  Baldness. 

Lard  two  ounces,  tincture  of  cantharides  one  drachm,  bergamot 
twenty  drops.  Melt  the  lard  and  put  in  the  other  ingredients, 
work  well  together. 

Kub  well  into  the  scalp  three  times  a  week. 

Essence  for  Headache. 

* 

Spirits  of  wine  one  ounce,  camphor  four  drachms,  volatile 
spirit  of  camphor  four  drachms.  Mix. 

Kub  into  the  head  with  the  hand. 

Mixture  for  Gravel. 

Carbonate  of  soda  two  scruples,  compound  powder  of  tragacanth 
two  drachms,  tincture  of  hyoscyamns  four  drachms,  water  six 

ounces. 

Dos®. — Two  table-spoonfuls  three  times  a  day. 

To  put  an  Egg  into  a  Bottle. 

Steep  the  egg  in  very  strong  vinegar  and  the  shell  will  become 
quite  soft  so  that  you  may  pull  the  egg  out  into  any  shape  you  like. 
When  you  have  it  in  the  bottle  pour  cold  water  on  it,  when  it  will 
recover  its  original  shape. 
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To  make  the  Lead  Tree  in  a  Bottle. 

Pat  a  small  bit  of  zinc  on  the  end  of  a  wire,  fasten  the  other  end 
of  the  wire  in  a  cork.  Now  get  a  clean  bottle  and  three  parts  fill 
it  with  water,  put  into  the  water  half  an  ounce  acetate  of  lead, 
place  the  zinc  into  the  water  with  the  cork  in  the  bottle.  Let  it 
stand  in  a  quiet  place.  , 

To  make  the  Silver  Plating. 

Get  two  pennyworth  of  quicksilver,  one  pennyworth  of  nitric 
acid,  throw  the  quicksilver  into  the  acid  but  keep  the  cork  out 
until  all  the  quicksilver  is  vanished,  add  then  one  gill  of  water  and 
you  have  it  complete. 

A  Grand  Remedy  for  Liver  Disease. 

Dandelion  root  four  ounces,  best  ginger  bruised,  one  ounce, 
calumba  root  quarter  of  an  ounce.  Bruise  and  boil  all  together  in 
three  pints  of  water  till  reduced  to  one  quart.  Strain. 

Dose. — Wine-glasa-ful  every  four  hours. 

N.B. — This  is  a  sovereign  remedy. 

An  Infallible  Remedy  against  all  kinds  of 

Poison. 

The  following  receipt  ought  to  be  universally  known.  It  is  safe 

and  certain. 

Made  mustard  two  table-spoonfuls  mixed  in  warm  water.  It 
acts  as  an  instantaneous  emetic,  and  by  its  timely  adoption  may  be 
the  means  of  saving  hundreds  of  lives. 

To  Eradicate  Weeds  of  all  sorts. 

Here  is  a  receipt  ought  to  be  known  to  all.  Those  who  have 
gardens  will  value  it  very  much. 

Take  of  sulphur  one  pound,  lime  one  pound,  water  two  gallons, 
pour  the  liquor  on  the  weeds  and  it  will  effectually  destroy  them. 

The  Chelsea  Pensioner. 

The  greatest  Gout  Remedy  in  the  World. 

Gum  guaiacum  one  drachm,  rhubarb  turkey  two  drachms, 
nitrate  of  potass  one  ounce,  flowers  of  sulphur  one  ounvp,  one 
nutmeg  in  powder. 

Rose. — One  tea-spoonful  every  night. 

An  Excellent  Eye-water. 

Acetate  of  lead  eight  grains,  sulphate  of  zinc  ten  grains,  boiled 
water  when  cold  one  pint. 

Bathe  the  eyes  twice  a  day. 
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To  Dye  the  Hair. 

Nitrate  of  silver  two  drachms,  steel  filings  half  an  ounce, 
rain  water  eight  ounces.  Shake  together,  let  it  subside  for  a  time, 
pour  off  the  supernatant  liquor  which  constitutes  the  dye 

Apply  with  a  close  brush. 


An  Infallible  Means  to  Extinguish  a  Chimney 

on  Fire. 

Take  a  handful  of  sulphur  and  throw  it  on  the  fire,  when  the 
sulphurous  fumes  ascends  up  the  chimney  it  will  immediately 
put  out  the  fire  in  chimney. 

A  solution  of  five  grains  of  muriate  of  ammonia  in  one  gallon  of 
water,  will  put  out  any  fire  whether  it  be  a  house  in  flames, 
clothes,  or  anything  else. 

The  above  is  a  very  valuable  receipt  and  is  not  much  known, 
for  if  it  was  the  fire  brigade  would  adopt  it  immediately. 


To  extract  Printing  Matter  from  Books,  &c. 

Muriatic  acid  one  drachm,  water  six  drachms. 

Apply  gently.  Wash  off  after  with  cold  water. 


Erasmus  Wilson’s  Great  Receipt  for  Whiskers 
and  Moustachios. 

Eau  de  cologne  six  ounces,  tincture  of  cantharides  one  drachm, 
oil  of  rosemary,  oil  of  lavender,  oil  of  nutmeg  of  each  ten  drops. 

Apply  a  little  at  intervals. 


To  Boil  an  Egg  without  Fire. 

Take  two  tumblers,  one  much  smaller  than  the  other  and  the 
inner  tumbler  very  thin,  place  the  egg  inside  the  inner  tumbler 
and  cover  with  cold  water,  then  let  a  mixture  of  one  part  of  water 
and  four  parts  of  the  strongest  oil  of  vitriol  be  poured  into  the 
outside  glass,  in  a  short  time  the  egg  wiU  be  boiled. 


The  Enchanted  Fowl. 

Bring  a  fowl  into  a  room  with  your  hands  close  to  its  wings  and 
hold  them  tight,  put  him  on  a  table  and  point  his  beak  down 
as  straight  as  possible  then  draw  a  line  with  chalk  direct  from  ik 
beak  and  all  the  noise  yoa  can  make  eamaot  disturb  him  out  of 
t  h  at  ^poMtion.  yf 
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To  Eat  Fire. 


Annoint  your  tongue  with  Liquid  stosan  and  you  may  lick  a 
red  hot  poker  with  impunity. 


To  take  Iron  Moulds  or  Rust  out  of  Linen. 

Dissolve  the  powder  of  burnt  alum  in  the  juice  of  lemon,  wet 
the  place  with  it  and  dry  it  with  the  back  of  a  spoon,  in  the  fore 
part  of  which  is  a  live  coal ;  and  in  doing  it  five  or  six  times  the 
iron  mould  will  wash  out. 

r 

To  make  Gin. 

Spirits  of  wine  two  ounces,  spirits  of  nitric  ether  twenty  drops, 
essence  of  juniper  two  drops,  water  six  ounces,  mix  with  a  small 
bit  of  loaf  sugar. 


To  make  Whisky. 

Alcohol  two  ounces,  essence  of  prunes  twenty  drops,  water 
five  ounces,  sugar  Mix. 


To  make  Rum. 

Omit  the  juniper  in  the  gin  receipt  and  add  a  little  burnt  sugar. 


To  make  Brandy. 

Alcohol  two  ounces,  essence  of  cognac  three  drops,  water  six 
ounces,  sugar.  Mix. 


To  make  Beer  immediately. 

Spirits  of  wine  half  an  ounce,  essence  of  malt  quarter  of  an  ounce,? 
black  juice  two  drachms,  water  half  a  pint.  Mix, 


Chapped  Lips. 

The  readiest  method  to  cure  simple  chaps,  is  to  wash  them 
with  barley  water,  and  apply  the  following  mixture  of  prepared 
tully  and  olive  oil,  of  each  equal  parts. 


To  take  Spots  out  of  Lineib 

Take  two  spoonfuls  of  the  juice  of  onions,  aaid  as  much  lime 
fuice,  wet  it  two  or  three  times,  as  often  drying  it  by  the  fire,  wash 
it  immediately  in  a  good  laver,  and  it  is  done. 
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To  Wash  the  Hands  in  Molten  Lead. 

Quicksilver  one  ounce,  bole-ammoniac  two  ounces,  camphor 
hfilf  an  ounce,  agua-vitae  two  ounces. 

Mix  together  and  put  them  into  a  brass  mortar  beating  them 
with  a  pestal.  Rub  the  hands  all  over  with  this  ointment  and 
they  may  be  put  into  molten  lead  with  impunity,  the  metal  being 
poured  upon  them  will  neither  burn  nor  scald. 

To  Clean  Gold  and  Restore  its  Lustre. 

Dissolve  a  little  salamoniac  in  urine,  boil  your  soiled  gold  therein 
and  it  will  become  clean  and  brilliant. 

To  take  Spots  or  Stains  o^at  of  Silk 
or  Velvet. 

Take  eopwort  (an  herb  of  that  name)  braise  it,  and  strain  out 
the  juice,  add  a  little  black  soap,  mix  them  well  to  a  moderate 
thickness,  mb  over  the  stained  or  spotted  place  wash  it  out 
with  warm  water,  and  allow  it  to  dry,  do  it  again  twice  or 
thrice,  and  it  will  effect  your  desire. 

To  Walk  on  a  Hot  Iron  Bar. 

Camphor  half  an  ounce,  agua-Yitae  two  ounces,  add  quicksilver 
one  ounce,  liquid  stosan  (which  is  the  droppings  of  myrrh  and 
prevents  the  camphor  from  firing)  one  ounce,  hematis  two  ounces. 

Mix  all  together  and  previous  to  performing  the  feat  annoint 
your  feet  well  with  it  and  you  may  then  walk  upon  red  hot  iron 
without  the  slightest  danger. 

To  Remove  Hair  from  the  Chin. 

Women  of  sanguine  complexion  and  habit,  have  frequently 
Lair  growing  on  their  chin,  which  is  very  unseemly.  To  extripate 
use  dulcified  spirits  of  salt  on  the  part,  and  rub  it  gently  with 
a  linen  cloth  ;  this  will  effectually  kill  the  roots  of  the  hair,  and 
and  at  the  end  of  a  week  they  will  wither  and  fall  away. 

To  make  a  Light. 

Dip  paper  or  wood  into  turpentine,  put  on  it  a  bit  of  cloride 
of  potash,  touch  it  with  sulphuric  acid,  and  you  will  see  the 
effect. 

For  a  Severe  Cough. 

Ilalf  a  pint  of  white  wiue  vinegar,  half  an  ounce  of  Spanish 
juice,  one  ounce  of  sugar  candy,  and  one  ounce  of  spirits  of 
wine.  Take  one  table-spoonfnl  three  times  a  day. 
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To  prevent  a  Cold. 

If  you  fear  a  cold  from  getting  wet  in  the  feet  or  elsewhere, 
keep  moving  and  drink  plenty  of  rum  and  water,  or  other  spirits 
you  prefer,  this  is  the  only  time  a  man  may  be  allowed  to  get 
half  drunk.  We  recommend  it. 

Cure  for  Weak  Eyes. 

Take  a  lump  of  white  copperas  about  the  size  of  a  pea,  put 
it  into  a  phial  holding  about  two  ounces  of  water,  carry  this 
in  the  pocket,  and  occasionally  taking  out  the  cork,  turn  the 
phial  upon  the  finger’s  end,  and  thus  bathe  the  eyes.  This 
will  effect  a  cure  in  a  short  time. 

To  restore  the  Voice  and  remove 
Hoarseness. 

Drink  frequently  of  barley  and  licquorice  water,  eat  black¬ 
currant  jelly,  and  gargle  the  mouth  twice  or  thrice  every  morning 
with  the  syrup  of  hedge  mustard  diluted  in  a  glass  of  mild  warm 
water. 

It  is  certainly  very  mortifying  to  a  lady  to  have  a  masculine 
voice.  As  a  means  of  contracting  the  larynx,  the  extra  wideness 
of  which  is  the  cause,  you  must  drink  nothing  hot — frequently 
drink  lemonade,  water  acidulalted  with  verjuice,  oranges,  &c., 
and  gargle  the  throat  every  morning  with  equal  quantities  of 
verjuice  and  water. 


Ointment  for  Burns. 

This  ointment  has  never  yet  failed  to  give  relief. — Yellow 
bisilican  three  ounces,  turpentine  one  ounce  and  a  half. 

To  take  Ink  out  of  Mahogany. 

Dilute  half  a  tea-spoonful  of  oil  of  vitrol  with  a  large  spoonful 
of  water,  and  touch  the  part  with  a  feather,  wash  it,  for  if  ii 
stay  too  long  it  will  leave  a  white  mark.  It  is,  therefore, 
better  to  rub  it  quick,  and  repeat  it  if  not  removed. 

To  make  Sympathetic  Ink. 

Write  with  a  weak  solution  of  prussiate  of  potash ;  when  you 
wish  the  writing  to  appear,  dip  it  in  a  weak  solution  of  sulphate  of 
iron  it  will  appear  blue ;  if  you  wish  it  to  appear  red,  dip  it  in 
sulphate  of  copper;  to  appear  black,  dip  it  in  sulphuric  acid; 
to  remove  it,  dip  it  in  spirits  of  ammoniac.  If  you  write  on  bluf 
^aper  with  liquor  potash,  the  letters  will  appear  white. 
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To  make  Cheap  Shoe  Blacking. 

Take  four  ounces  of  ivory  black,  three  ounces  of  the  coarsest 
ngar,  a  table-spoonful  of  sweet  oil  and  a  pint  of  small  beer,  with 
half  a  spoonful  of  oil  of  vitrol,  mix  them  gradually  cold. 


To  make  Red  Ink. 

Take  three  pints  of  old  stale  beer,  rather  than  vinegar,  and 
four  onnces  of  ground  brazil  wood,  simmer  them  together  for  ten 
Or  fifteen  minutes,  then  put  in  four  ounces  of  roach  alum,'  and  these 
are  to  simmer  together  for  five  or  ten  minutes,  till  by  putting  on 
a  slip  of  clean  white  paper,  you  perceive  the  colour  to  be  strong 
enough — after  straining  it  through  a  flannel  or  rag,  add  one  ounce 
of  gum  arabic,  then  bottle  it  up,  and  stop  it  down  till  wanted 
for  use. 


Curry  Fish. 

Put  into  a  saucepan  four  onions,  a  small  bunch  of  bay  leaf, 
thyme,  and  savory ;  two  apples,  if  convenient,  with  a  quarter  of 
a  pound  of  fat,  three  ounces  of  salt,  and  a  quarter  of  an  ounce 
Of  sugar,  and  fry  fifteen  minutes.  Put  one  pound  of  rice,  and 
four  quarts  of  water,  and  boil  till  tender ;  add  one  once  of 
ourry  powder,  mixed  in  a  little  water.  Cut  up  six  pounds  of 
cheap  fish  into  pieces  the  size  of  an  egg ;  add  to  the  above, 
and  boil  for  twenty  or  thirty  minutes. 


To  Preserve  Fish. 

Boil  three  quarts  of  water,  add  a  pint  of  vinegar,  and  whe& 
boiling,  put  in  the  fish,  and  let  it  remain  two  minutes.  Then 
hang  up  the  fish  in  a  cool  place,  it  will  then  dress  as  well  a8 
if  fresh  caught.  It  will  not  keep  over  two  or  three  days. 


Onion  Soup. 

Take  two  onions,  cut  in  very  small  pieces,  put  them  in  the 
saucepan  with  some  dripping,  till  they  are  brown  both  sides ;  then 
add  half  a  pound  ©f  dripping,  two  quarts  of  water,  and  about 
a  dozen  onions,  and  let  boil  for  about  twenty  minutes,  some 
mashed  potatoes  may  be  added,  seasoned  well  with  pepper  and 
salt. 

It  is  thought  highly  restorative  by  the  French.  It  is  considered 
peculiarly  grateful,  and  gently  stimulating  to  the  stomach,  after 
hard  drinking  or  night-watching,  and  holds  among  soups  the 
place  that  champagne,  soda  water,  or  ginger-beer,  holds  among 
liquors. 
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Raspberry  Vinegar. 

Mash  two  quarts  of  raspberries,  let  them  stand  in  a  pan  to 
get  sour  ;  strain  the  juice  through  a  sieve,  and  to  every  pint 
put  a  pound  of  loaf  sugar,  and  a  pint  of  Beaufoy’s  crystal  vinegar 
(or  the  usual  white  wine  vinegar) ;  let  it  boil  ten  minutes 
skim,  and  when  cold,  bottle. 

Orgeat. 

Blanch  two  pounds  of  sweet,  and  a  quarter  pound  of  bitter 
almonds,  rub  them  to  a  paste  in  a  mortar  with  water,  strain, 
and  add  four  pounds  of  lump  sugar  to  the  liquid.  Boil  together 
with  a  quarter  of  a  pint  of  orange-flower  water,  ten  minutes,  and 
skim,  when  cold,  bottle. 

Primrose  Vinegar. 

To  fifteen  quarts  of  water  put  six  pounds  of  brown  sugar,  let 
it  boil  ten  minutes,  then  skim,  pour  on  it  half  a  peek  of  primroses, 
before  it  is  quite  cold  put  in  a  little  fresh  yeast,  and  let  it  work  in 
a  warm  place  all  night,  put  it  into  a  barrel  and  when  it  has  done 
working,  close  the  barrel,  still  keeping  it  in  a  warm  place. 

To  make  Vinegar. 

Mix  cyder  and  honey  in  the  proportion  of  one  gallon  of  the 
former  to  a  pound  of  the  latter,  and  after  it  has  stood  for  some 
months, ihe  vinegar  will  require  to  be  diluted  with  water  for 
common  use. 

Raw  Barley  and  Molasses. 

The  use  of  raw  grain  with  molasses,  for  making  beer,  is  a  most 
valuable  discovery  for  the  middle  classes.  Put  a  peck  of  barley  or 
oats  'nto  an  oven  after  the  bread  is  drawn,  or  into  a  frying-pan, 
and  steam  the  moisture  from  them.  Then  grind  or  bruise  the 
grain  roughly,  and  pour  on  it  two  and  a  half  gallons  of  water, 
hot.  Mash  it  well,  and  let  it  stand  throe  hours.  Then  draw 
it  off,  and  pour  on  every  two  gallons  of  liquor  nino  of  water,  rather 
hotter  than  the  last ;  but  not  boiling.  Mash  the  liquor  well, 
and  let  it  stand  two  hours  before  you  draw  it  off.  You  will  have 
about  five  gallons.  Mix  seven  pounds  of  West  India  molasses  in 
five  gallons  of  water  ;  mix  it  with  the  wort  from  the  barley;  then 
add  four  ounces  of  hops,  and  boil  one  hour  and  a  half.  When 
cooled  to  blood  heat,  add  a  tea-cupful  of  yeast;  cover  it  with  a 
sack,  and  let  it  ferment  eighteen  hours.  In  fourteen  days  it  will 
be  good  sound  beer,  quite  equal  in  strength  to  London  porter  or 
good  ale. 
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Best  Common  Vinegar. 

To  every  gallon  of  river  water  add  one  pound  of  strong  moist 
^ugar,  and  let  it  Boil  ten  minutes,  skim  and  pour  it  into  a  large  tub, 
and,  when  luke-warm,  work  it  with  yeast  twenty-four  hours,  and 
set  it  in  the  sunshine,  or  before  the  kitchen  fire,  not  too  close. 
When  ready  bottle  into  clean  stone  bottles,  and  cork  well. 

Another  Method. 

The  coarsest  brown  sugar  two  pounds  ;  spring  water  one  gallon. 
Boil  and  skim  thoroughly,  then  add  one  quart  of  cold  water,  when 
•nearly  cool,  put  in  a  toast  spread  with  yeast,  and  pour  the  liquor 
nto  a  cask  or  strong  bottle,  covered  so  as  to  exclude  dust  and 
admit  air.  Leave  it  in  the  sun  during  six  of  the  hottest  months. 
The  vinegar  is  not  ready  for  use  until  a  considerable  quantity 
of  mucilage  has  been  deposited,  and  the  fluid  left  perfectly  clear. 
This  vinegar  costs  less  than  a  penny  a  pint. 

Sugar  Beer. 

Mash  one  peck  of  bran  in  ten  gallons  of  boiling  water  for  two 
hours,  draw  off  the  wort,  add  seven  pounds  of  moist  sugar,  and 
boil  it  with  a  quarter  of  a  pound  of  hops;  then  cool  it  down 
and  add  a  little  yeast.  It  may  be  put  into  the  cask  next  day, 
and  in  three  days  more  be  bunged  down.  At  the  expiration  of 
eight  days  it  will  be  fit  to  drink. 

West  India  Molasses  only. 

Mix  fourteen  pounds  of  West  India  molasses  with  eleven  gallons 
of  water;  boil  it  for  two  hours  with  six  ounces  of  hops.  Let 
it  become  quite  cool ;  add  a  teacupful  of  yeast,  stir  it  up,  and  cover 
it  over  with  a  sack,  to  keep  it  warm.  Let  it  ferment  sixteen  hours, 
put  it  in  a  cask,  and  keep  it  well  filled  up ;  bung  it  down  in  two 
days,  and  in  seven  days  it  will  be  fit  to  drink,  and  be  stronger 
beer  than  London  porter,  This  is  the  simplest  of  all ;  a  washing 
copper  and  a  tub,  or  even  a  large  tea-kettle,  only  being  requisite. 
Thus  nine  gallons  of  beer  can  be  made. 

Malt  and  Molasses. 

Pour  eight  gallons  of  water  at  one  hundred  and  seventy  degrees 
on  a  bushel  of  malt.  Mash  well ;  let  it  stand  three  hours  ;  draw  it 
off,  and  then  add  eight  gallons  more  water  at  one  hundred  and 
ninety  six  degrees.  Mash,  and  let  it  stand  two  hours ;  add 
eight  gallons  of  cold  water  to  the  grain,  and  let  it  stand  thres 
hours  and  a  half.  Mix  twenty  eight  pounds  of  West  Indis 
molasses  in  twenty  gallons  of  water,  and  boil  the  whole  with  twrc 
pounds  of  hops  for  two  hours.  When  the  liquor  is  cooled  down  b 
eighty-five  degrees,  add  half  a  pint  of  yeaBt :  cover  it  with  a  sack 
etir  it  well,  and  let  it  ferment  twenty-four  hours.  In  proper  tiizw 
you  will  have  thirty-six  gallons  ale. 
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Very  Good  Beer. 

Fill  a  boiler  with  the  green  shells  of  peas,  pour  on  water  till 
it  raises  half  an  inch  above  the  shells,  and  simmer  for  three  hours. 
Strain  off  the  liquor,  and  add  a  strong  decoction  of  the  wood 
sage,  or  the  hop,  so  as  to  render  it  pleasantly  bitter;  then 
ferment  in  the  usual  manner.  The  wood  sage  is  the  best 
substitute  for  hops;  and  being  free  from  any  anodyne  property 
is  preferable.  By  boiling  a  fresh  quantity  of  shells  in  the  decoction 
before  it  becomes  cold,  it  may  be  so  thoroughly  impregnated  with 
saccharine  matter,  as  to  afford  a  liquor,  when  fermented,  as  strong 
as  ale. 

For  Small  Beer. 

If  this  be  made  after  strong  ale,  as  there  cannot  with  propriety 
be  more  than  one  mash,  the  heat  may  be  160  degrees  or  under. 
It  is  generally  boiled  about  an  hour  or  an  hour  and  a  half, 
according  to  the  season  or  the  time  required  to  keep  it  ; 
and  it  may  be  observed  that  long  boiling  prevents  its  fermenting 
so  freely  as  it  otherwise  would  do.  The  quantity  of  hops  must 
depend  entirely  on  the  time  required  to  keep  it.  When  made  after 
mild  strong  ale,  there  is  generally  a  sufficient  quantity  of  hops 
to  prevent  the  necessity  of  a  fresh  application.  About  a  pound 
of  yeast  per  barrel  will  be  sufficient. 


Potato  Beer. 

An  excellent  beverage  may  be  prepared  by  mixing  the  pulped 
potatoes  with  about  one-twelfth  of  their  weight  of  good  barley 
malt,  and  mashing  with  water  at  160  degrees,  keeping  it  at  the 
same  temperature  four  hours ;  after  draining  off  this  wort,  a 
second  mash  must  be  made  at  180  degrees,  for  one  hour;  the 
mixed  worts  must  be  then  boiled  with  a  little  hops,  cooled,  and 
fermented. 

To  Prevent  Beer  from  Growing  Flat. 

In  a  cask  containing  eighteen  gallons  of  beer,  becoming 
vapid,  pnt  a  pint  of  ground  malt,  suspended  in  a  bag,  and 
close  the  bnng  perfectly ;  the  beer  will  be  improved  durinp 
the  whole  time  of  drawing  it  for  use. 

To  Recover  Flat  Ale  or  Beer. 

Take  five  gallons  from  the  hogshead  of  flat  ale  or  beer,  boi. 
them  with  five  pounds  of  honey,  skim  it  well,  and  when  cold, 
put  it  back  into  the  hogshead,  and  bung  it  up  dose. 
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Receipt  for  French  Polish. 

To  half  a  pint  of  rectified  naptha  add  an  ounce  and  a  half  of 
shellac,  a  quarter  of  an  ounce  of  benzoine,  a  quarter  of  an  ounce 
of  gum  frankincense,  quarter  of  an  ounce  of  gum  juniper,  crush  the 
gum  and  mix  them  in  a  bottle. — When  dissolved  it  is  ready  for 

use. 

DIRECTIONS  FOR  USE, 

Take  a  piece  of  wadding  or  flannel,  moisten  it  with  the  polish, 
then  cover  the  wadding  over  with  a  rag,  then  take  a  little  raw 
linseed  oil  in  a  cup,  dip  the  end  of  your  finger  in  the  oil  and  put 
it  on  the  outer  side  of  the  calico  rag,  and  when  you  find  it  stick, 
add  a  little  more  oil.  When  you  get  a  body  of  polish  upon  the 
furniture,  get  a  penny  -worth  of  rectified  naptha  in  a  bottle  by  itself, 
use  it  on  a  new  piece  of  flannel  or  wadding,  and  a  piece  of  calico  to 
cover  it  over,  damp  the  wadding  a  little  with  the  spirits,  then  rub  it 
lightly  over  till  the  rubber  is  dry, 

* 

Staining  Wood  to  Imitate  Mahogany. 

Get  a  penny-worth  of  dragon’s  blood,  powdered,  then  mix 
a  little  of  your  polish  with  the  dragon’s  blood  in  a  bottle. 

Ebony. 

Get  one  penny-worth  of  drop  black  and  mix  in  the  same  way. 


Satin  Wood. 

A  quarter  of  an  ounce  of  chrome  yellow  to  four  ounces  of  the 
polish. 


Rosewood. 

Take  a  quarter  of  an  ounce  of  each  of  the  above  colours  to 
equal  portions  of  the  polish  ;  the  colours  to  be  powdered  and  mixed 
with  the  polish,  when  dissolved,  ready  for  use. 


Canary  Coloured  Wood. 

Get  a  half-pennyworth  of  chrome  yellow. — If  you  do  not  wish 
to  alter  the  colour  of  your  furniture,  use  the  clear  polish  only. 
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To  Prepare  Bottled  Persian  Sherbet. 

Dissolve  two  pounds  of  good  loaf  sugar  in  one  gallon  of  water, 
simmer  it  over  a  slow  fir-e,  and  when  cooling,  add  one  ounce  oi 
acetic  acid  and  three  quarters  of  a  pound  of  tartaric  acid.  Stir  it 
together,  and  when  cold  add  a  shillings  worth  of  essence  c» 
pineapple.  Put  a  twentieth  part  of  this  mixture  into  each  of  twenty 
wine  bottles,  and  nearly  fill  them  with  clean  water.  Before 
corking  add  to  each  one  scruple  of  carbonate  of  soda. 


To  make  Good  Ginger  Beer. 

Take  of  white  sugar  three  pounds,  bruised  ginger  two  ounces, 
cream  of  tartar  one  ounce,  lemons  sliced  lour,  water,  boiling,  four 
gallons  ;  yeast  half  a  pint  Pour  the  water  on  the  four  first- 
named  ingredients,  and  infuse  for  two  hours ;  then  strain,  add  the 
yeast,  and  when  fermentation  has  continued  for  a  few  hours,  put  it 
into  stone  bottles,  and  secure  down  the  corks. 

ANOTHER  METHOD. 

White  sugar  twenty  pounds,  lemon  or  lime  juice  eighteen  (fluid) 
ounces,  honey  one  pound,  bruised  ginger  twenty-two  ounces,  water 
eighteen  gallons.  Boil  the  ginger  in  three  gallons  of  water  for 
half  an  hour ;  then  add  the  sugar,  the  juice,  and  the  honey, 
with  the  remainder  of  the  water,  and  strain  through  a  cloth. 
When  cold,  add,  the  white  of  one  egg,  and  half  an  ounce  (fluid) 
of  essence  of  lemon,  after  standing  four  days,  bottle.  This  yields 
a  very  superior  beverage,  and  erne  which  will  keep  for  many 
months. 


To  make  Lemonade. 

Shave  the  rind  of  two  lemons  thin  into  a  jug,  remove  all  tha 
pith,  and  e=ut  the  fruit  in  thin  slices  on  to  the  peel,  add  a  quarter  of 
a  pound  of  loaf  sugar,  and  pour  over  all  a  quart  of  boiling  water. 
It  is  an  agreeable  beverage  either  hot  or  cold. 

ANOTHER.  METHOD. 

Powdered  sugar  four  pounds  citric  or  tartaric  acid,  one  ool: 
aseauoe  of  lemon  two  drachms,  mix  well. 

Two  or  three  teaspoonfuls  make  a  very  s'gred.  axx 
ass  of  lemonade. 
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Gooseberry  Wine. 

Gather  gooseberries  when  they  are  about  half  ripe,  in  dry  weather. 
Pick  them  clean,  put  a  peck  at  a  time  into  a  vessel  convenient  for 
the  purpose,  and  bruise  them  with  a  piece  of  wood,  being  as  care¬ 
ful  as  possible  to  keep  the  seeds  whole.  Having  put  the  pulp  into 
a  canvass  bag,  press  out  all  the  juice ;  to  every  gallon  of  which 
add  two  pounds  of  fine  loaf  sugar ;  mix  the  whole  together  by 
stirring  it  with  a  stick,  and  when  the  sugar  is  quite  disolved 
pour  it  into  a  cask  which  will  exactly  contain  it.  If  the  quantity 
be  nine  gallons,  let  it  stand  for  a  fortnight ;  if  twenty  gallons, 
forty  days ;  and  so  on  in  proportion,  taking  care  to  keep  it  in  a 
cool  place.  After  standing  the  proper  time,  draw  it  off  from  the 
lees,  and  equal  sixe,  or  into  the  same,  after  pouring  away  the  lees, 
and  making  it  clean.  Let  a  cask  of  ten  or  twelve  gallons  stand 
for  about  three  months,  and  twenty  gallons  for  five  months,  after 
which  it  will  be  fit  for  bottling  off 


Red  Currant  Wine. 

Gather  the  currants  in  dry  weather ;  put  them  into  a  pan  and 
bruise  them  with  a  wooden  pestle ;  let  them  stand  about  twenty 
hours,  after  which,  strain  them  through  a  sieve  ;  add  three  pounds 
of  finely  powdered  sugar  to  every  gallon  of  the  liquor,  and,  after 
shaking  it  well,  fill  the  vessel.  If  it  does  not  prove  quite  clear  in 
two  or  three  months,  draw  it  off  into  another  vessel,  and  let  it 
stand  a  few  days  previous  to  bottling  off. 


Raspberry  Wine. 

Gather  the  raspberries  when  ripe  ;  husk  and  bruise  them  ;  then 
strain  them  through  a  bag  into  jars  or  other  vessels.  To  every 
gallon  of  juice,  allow  a  pound  and  a  half  of  loaf  sugar.  When 
dissolved,  decant  the  liquor  into  a  cask.  When  it  has  fermented, 
add  a  pint  of  white  wine,  or  half  a  pint  of  proof  spirit,  to  every 
gallon  contained  in  j  cask,  and  hang  a  bag. in  it  containing  an 
ounce  of  bruised  mace.  Iu  three  months,  if  kept  in  a  cool  place, 
it  will  be  fit  for  use. 

Imperial  Drink  for  the  Sick  Room. 

Pour  one  quart  of  boiling  water  upon  a  quarter  of  an  ounce  of 
cream  of  tartar,  a  few  lemon  and  orange  chips,  and  half  an  ouncs 
of  sugar  candy.  Clear  when  cold,  and  use  for  common  drink 
when  feverish. 
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Damson  Wine. 

Take  a  good  quantity  of  damsons  and  common  plums,  which 
should  be  tolerably  ripe,  slit  them  in  halves,  so  that  the  stones  will 
Come  out,  then  wash  them  gently,  add  a  little  water  and  honey.  To- 
every  gallon  of  the  pulp,  a  gallon  of  spring  water,  with  a  few 
cloves  and  bayleaves  ;  boil  the  mixture  and  add  as  much  sugar  as 
will  sweeten  it ;  skim  off  the  froth  and  let  it  cool.  Now  press  the 
fruit,  squeezing  out  the  liquor  j  strain  it  through  a  fine  strainer, 
and  put  the  water  and  juice  together  into  a  cask.  Let  it  stand 
and  ferment  for  three  or  four  days  ;  fine  with  whites  of  eggs  ; 
draw  it  off  into  bottles  and  cork  it  well.  In  twelve  days  it  will  be 
ripe. 

Mulberry  Wine. 

Gather  mulberries  on  a  dry  day,  when  they  hare  just  changed 
from  redness  to  a  shining  black  ;  spread  them  thinly  on  a  fine 
cloth,  or  on  a  clean  floor  or  table,  for  twenty-four  hours,  and  then 
press  them.  Boil  a  gallon  of  water  for  every  gallon  of  juice, 
putting  an  ounce  of  cinnamon-bark,  and  six  ounces  of  sugar-candy 
finely  powdered,  to  each  gallon  of  water.  When  the  water  is 
taken  off  and  settled,  skim  and  strain  it,  and  put  it  to  the  mulberry 
juice.  Then  add  to  every  gallon  of  the  mixture,  a  pint  of  white 
or  rhenish  wine.  Let  the  whole  stand  in  a  cask  to  ferment  for 
five  or  six  days.  When  settled,  draw  it  off  into  bottles,  and  keep 
it  cool. 


Ginger  Wine. 

To  seven  gallons  of  water  put  nineteen  pounds  of  sugar,  and  boil 
it  for  half  an  hour,  removing  the  scum  as  it  rises,  then  a  small 
quantity  of  the  liquor,  and  add  to  it  nine  ounces  of  the  best  ginger 
bruised.  Put  it  all  together,  and  when  nearly  oold,  chop  nine 
pounds  of  raisins  very  small,  and  put  them  into  a  nine-gallon  cask. 
Slice  four  lemons  into  the  cask  after  taking  out  the  seeds,  and 
pour  the  liquor  over  them,  with  half  a  pint  of  fresh  yeast.  Leave 
it  unstopped  for  three  weeks,  keeping  it  filled  up,  and  in  about  six 
or  nine  months  it  will  be  fit  for  bottling. 

Black  Cherry  Brandy. 

Stone  eight  pounds  of  black  cherries,  and  put  on  them  a  gallon 
of  the  best  brandy.  Bruise  the  stones  in  a  mortar,  and  then  put 
them  into  your  brandy.  Cover  them  up  close,  and  let  them  stand 
a  month  or  six  weeks.  Then  pour  it  clear  from  the  sediments  and 
bottle  it.  Morello  cherries  managed  in  this  manner,  make  a  fin® 
rich  cordial. 
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To  Prevent  Flies  Injuring  Picture  Frames. 

Boil  three  or  fom  onions  in  one  pint  of  water.  Brush  yotn 
frames  over  with  the  liquid.  No  fly  will  touch  them,  and  it 
will  not  injure  the  frames. 

To  Clean  Silver. 

The  best  way  to  clean  silver  articles  is  to  wash  them  first 
with  warm  water  and  sc^sp,  and  afterwards  polish  them  with 
pure  London  whiting  and  a  piece  of  leather.  As  pure  whit¬ 
ing,  free  from  grits,  cannot  always  be  had,  you  may  substi¬ 
tute  hartshorn  powder  for  it. 

To  Clean  Decanters. 

Cut  some  raw  potatoes  in  pieces,  put  them  in  the  bottle 
with  a  little  cold  water  j  rinse  them,  and  they  will  look  clean 

To  Tell  Good  Eggs. 

If  you  desire  to  be  certain  that  your  eggs  are  good  and 
fresh,  put  them  in  water;  if  the  buts  turn  up,  they  are  not 
fresh.  This  is  an  infalliable  rule  to  distinguish  a  good  egg 
from  a  bad  one. 

To  Preserve  Eggs. 

Take  the  eggs  when  newly  laid,  and  place  them  with  the 
small  end  downwards,  exactly  perpendicular,  in  a  board  per¬ 
forated  with  holes  for  the  purpose  ;  it  should  be,  say,  2  feet 
by  1  foot  6  inches,  and  have  the  legs  3  inches  long ;  this 
will  enable  them  to  be  piled  one  upon  another  to  any  extent, 
as  they  are  filled..  Eggs  thus  put  in  fresh  from  the  nests  in 
August  and  September  will  keep  till  winter  as  good  as  fresh 
ones,  not  only  for  cooking  but  eating. 

To  Cure  Chilblains. 

Rub  the  part  affected  with  brandy  and  salt,  which  hardens 

the  feet  at  the  same  time  that  it  removes  the  inflaination. 

>  £ 

Sometimes  a  third  application  cure*  the  worst  chilblain. 

A  Cure  for  Headache. 

Put  a  handful  of  salt  into  a  quart  of  water,  add  one  ounce 
of  spirits  of  hartshorn  and  half  an  ounce  of  camphorated 
spirits  of  wine.  Put  them  quickly  into  a  bottle,  and  cork 
tightly  to  prevent  the  escape  of  the  spirit.  Soak  a  pince  of 
rag  with  the  mixture,  and  apply  it  to  the  head;  wot  thftxa 
afresh  as  soon  as  it  gets  heated. 


